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ITEMS OF INTEREST:

e FOOD HANDLER CLASSES
ARE HELD IN THE DOUGLAS
COUNTY JUSTICE BUILDING,
ROOM 103 AT 10 A.M. ON THE
FIRST FRIDAY OF EVERY
MONTH (EXCEPT HOLIDAYS).

e 3/11/18 DAYLIGHT SAVINGS
TIME BEGINS

“FORWARD

THIS SUNDAY
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DOUGLAS COUNTY ENVIRONMENTAL HEALTH

NEW FOOD BUSINESSES...WHERE DO 1 GO; WHAT DO 1 DO???

The best place to start before pursuing any changes to an existing food
business or starting a new food business is to visit your local Environ-
mental Health. Department staff can provide you with the resources and
forms needed to complete a plan review or to make contact with other
agencies as needed.

Some of the agencies you may need to check with are listed below:

= APPROPRIATE CITY OR COUNTY PLANNING/ZONING AND COMMUNITY
DEVELOPMENT

UTILITIES..NOTE: GREASE TRAP REQ’D FOR FOOD FACILITIES ON RUSA
COUNTY BUILDING DEPT
APPROPRIATE FIRE DEPT

EH OR DEPT OF AG

O

OLCC IF SERVE ALCOHOL

Food service licenses expire on December 31st each year, and are NOT
transferable with change of address or ownership.

DCEH currently licenses 306 restaurants, 39 mobile units, and 2 vending
operations.

Temporary food permits are required if serving food or applicable bever-
ages at public events. Caterers, at minimum, must have a 0-15 seat res-
taurant/food service license.
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RESTAURANT SCORING

An inspection score is an accumulation of
items marked in or out of compliance. 70 or
above is a passing (“Complied”) inspection
score, while a score below 70 is “Failed to
Comply”. Applicable stickers are placed by
the inspector on the front door of restaurants.

O

If reinspection after a failed score results in
another failed score, the food business must
temporarily close. Other reasons for closure
of a food business are no hot water, no power,
sewage back-up, pest problem, fire, or other
public health emergency/concerns.
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Violation levels:

Priority = a provision whose application contributes directly to
the elimination, prevention or reduction to an acceptable level,

hazards associated with foodborne illness or injury and there is

no other provision that more directly controls the hazard.

Priority Foundation = a provision whose application supports,
facilitates or enables one or more priority items.

Core = usually relates to general sanitation, operational con-
trols, sanitation standard operating procedures (SSOPs), facili-
ties or structures, equipment design, or general maintenance.

INSPECTION SCORES ARE ACCESSIBLE ON-LINE AT...

https://healthspace.com/Clients/Oregon/douglas/Web.nsf/home.xsp

SERVICE ANIMALS:

In Oregon, only a dog or minia-
ture horse trained to perform spe-
cific tasks for a disabled person can
be a service animal.

Service animals do not require
special documentation, or a gar-
ment such as a vest.

Service animals are subject to li-
censing and vaccination rules.

Service animals are allowed wherever
the public is allowed, but must be
under control of the handler.

Only two specific questions may be
asked of a service animal owner: (1) is
the dog a service animal required be-
cause of a disability? and (2) what
work or task has the dog been trained
to perform?

WHAT IS ACTIVE MANAGERIAL CONTROL?

To effectively reduce the occurrence
of foodborne illness risk factors, op-
erators of retail and food service es-
tablishments must focus their efforts
on achieving active managerial con-
trol. The term “active managerial
control” is used to describe indus-
try’s responsibility for developing
and implementing food safety man-
agement systems to prevent, elimi-
nate, or reduce the occurrence of
foodborne illness risk factors.

FOODBORNE ILLNESS

Active managerial control RISK FACTORS:

means the purposeful incorpo-

ration of specific actions or pro- + Food from Unsafe
cedures by industry manage- Sources

ment into the operation of their + Inadequate Cooking
business tq attain gontrol over + Improper Holding Tem-
foodborne iliness risk factors. It peratures

embodies a preventive rather

than reactive approach to food + Contaminated Equip-
safety through a continuous ment

system of monitoring and verifi- ¢ Poor Personal Hygiene

cation.


https://healthspace.com/Clients/Oregon/douglas/Web.nsf/home.xsp
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COOLING FOOD PROPERLY

Improper cooling is a common issue
observed during our inspections, and is
a top cause of foodborne illness nation-
ally. Any surviving bacteria present or
added after cooking thrives between 140
and 40 degrees F.

Once food reaches 135 degrees Fahren-
heit (F), you have up to two (2) hours to
get its temperature down to 70 degrees F
or below, and then four (4) more hours
to get it down to 41 degrees F or below.
Refer to 3-501.14 & 15 in the Oregon
Food Rules for proper cooling and
methods, and ask for a copy of our new
handout.

GET REFRIGERATION CHECKED BEFORE SUMMER!!

Did you know it could take
20 hours or more to cool
down a pot of chili?!?!

Speed up cooling time by
using stainless steel con-
tainers, dividing food into
smaller, shallower contain-
ers, slicing meat off the
bone, stirring the food as it
cools, or placing the con-
tainer of food in an ice-

HOT ¢ COLD
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water bath before putting it
in the refrigerator.

Another common violation we find is cold holding
temperatures that are above 41 degrees F. As the
weather warms up, refrigeration equipment has to
work harder, especially with frequent opening and
closing and warmer kitchen temperatures.

Potentially hazardous food held at temperatures
above 41 degrees F must be discarded. Food tem-
peratures should be monitored several times a day
to catch any problems early. Temperature logs are

“WHEN IN DOUBT, THROW IT OUT!”

helpful for this, accessible online
or visit our website to download

one.

Save yourself some trouble by
getting equipment cleaned and
maintained before summer hits
and servicemen are even busier!

PESTS ON THE RISE

KEEP RODENT, FLY, AND COCKROACH NUMBERS
AT BAY BY KEEPING THINGS CLEAN AND UNCLUT-
TERED, KEEPING DOORS AND WINDOWS CLOSED/
SCREENED, AND REGULARLY MONITOR FOR EVI-
DENCE OF PESTS INSIDE AND OUTSIDE OF THE FA-
CILITY. DO NOT USE POISONS IN THE KITCHEN,
AND IF YOU SEE A PROBLEM CALL THE PROFES-
SIONALS!

https://www.epa.gosafepestcontrol



DOUGLAS COUNTY
ENVIRONMENTAL HEALTH PROGRAM

“Effecting Health and Success!”

DOUGLAS
COUNTY

OFFI CE HOL

Monday & F

8 am to 1
hb[ Lb?9

Tuesday & THh
1 pm to 5

JUSTICE BUILDING
ROOM 106
ROSEBURG, OR 97470
Phone: 541-440-3574

Fax: 541-957-2097
Wednesda

no ofce hi

LOCAL/REGIONAL *SERVSAFE FOOD HANDLERS
TRAINING:

UMPQUA COMMUNITY COLLEGE — CALL JOHN FETT AT 541-440-7650
LANE COUNTY EH — CALL MARGARET SULLIVAN AT 541-682-4480

LANE COMMUNITY COLLEGE — CALL CLIVE WANSTALL AT 541-463-3507
COOS COUNTY EH —CALL RICK HALLMARK AT 541-751-2403
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ONE WAY TO DEMONSTRATE KNOWLEDGE-1PRR1H
Being a certified food protectio a
required information through pas t
program or a training program a O
or Oregon Department of Agricul t




